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Dewasa ini, usaha dibidang pengolahan pangan berkembang pesat. Para pelaku 
penanganan pangan (food handlers) merupakan salah satu yang memegang peranan 
dalam keamanan pangan. Tujuan dari penelitian ini ialah untuk mengetahui tingkat 
pengetahuan dan tindakan food handlers serta hubungannya pada family service 
restaurant di Semarang dan mengetahui adanya perbedaan nyata antara jenis kelamin, 
tingkat pendidikan, mendapatkan penyuluhan dan pengalaman bekerja terhadap 
pengetahuan dan tindakan para food handlers pada family service restaurant di 
Semarang. Penelitian ini dilakukan dengan cara melakukan survey pada para 
penanganan pangan sebanyak 150 responden dari 75 family service restaurant. Survey 
dilakukan dengan cara pengisian kuisoner pengetahuan keamanan pangan serta 
pengisian checklist tindakan higienitas personal dan tindakan penanganan pangan. 
Pengolahan analisa data dilakukan dengan menggunakan Chi Square dan Phi  & 
Cramer’s. Dari data skoring yang diperoleh diketahui sebesar 76% responden memiliki 
pengetahuan keamanan pangan yang baik, 21% responden dalam kategori cukup dan 
3%  responden dalam kategori kurang. Pada tindakan higienitas personal sebesar 90% 
responden melakukan tindakan dengan baik dan 10% responden melakukan tindakan 
yang cukup baik, sedangkan pada tindakan penanganan pangan sebanyak 95% 
responden telah melakukan tindakan dengan baik dan 5% responden melakukan 
tindakan penanganan bahan pangan dengan cukup baik. Penyuluhan keamanan pangan 
memberikan pengaruh yang nyata terhadap skor tindakan food handlers, ditunjukkan 
dengan nilai signifikasi kurang dari 0.05 (p < 0.05). Pengetahuan yang dimiliki food 
handlers berkorelasi secara nyata pada tindakan higienitas personal. Tindakan 







Nowadays, businesses in food processing develops rapidly. Food handlers are one of 
many actors who hold significant role in food safety. The purposes of this study are to 
assess the level of knowledge and the practices of food handlers towards food safety in 
family service restaurants in Semarang, and to observe the significant difference of  
food safety literary level among food handler based on gender, education level, training 
of food safety, and working experience. Primary data were taken through surveys of 150 
food handlers from 75 family service restaurant in Semarang. The questionnaires of 
food safety for evaluating employee knowledge and practices concerning food safety, 
and the checklist of personal hygiene practices and food handling practices werw used 
in this study. Data were analyzed by Chi Square  and Phi  & Cramer’s. The results 
showed that 76% of respondents had good knowledge of food safety, 21% of 
respondents had sufficient knowledge of food safety and 3% of respondents had 
deficient knowledge of food safety. There were 90% of respondents had applied good 
practices related to personal hygiene practices, while the others of 10% showed only 
sufficient level. There were 95% of respondents had applied good practices related to at  
food handling practices, while the others of 5% showed only sufficient level. Food 
safety training had also shown strong influence on food handler’s practices towards 
food safety, with significant level less than 0.05 (p < 0.05).There was a strong 
correlation between food handler’s knowledge and their personal hygiene. Personal 
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